The behaviour of oligosaccharides from lactulose (OsLu) included with milk was 27 examined during in vitro gastrointestinal digestion using the Infogest protocol as well as 28 some small intestine rat extract. The digestion was compared with commercial 29 prebiotics GOS and Duphalac ® . Electrophoretic analysis demonstrated that the prebiotic 30 carbohydrates did not modify the gastric digestion of dairy proteins. Similarly, no 31 significant effect of gastrointestinal digestion was shown on the prebiotic studied. In 32 contrast, under the intestinal conditions using a rat extract, the oligosaccharides 33 presented in OsLu samples were less digested (< 15%) than in GOS (35%). Moreover, 34 lactulose was more prone to digestion than their corresponding trisaccharides. These 35 results demonstrate the limited digestion of OsLu and their availability to reach the 36 large intestine as prebiotic. 37 38 39 40 41 Keywords: lactulose oligosaccharides, prebiotics, digestion, milk, galacto-42 oligosaccharides 43 48
Introduction
Prebiotics can reach the distal portions of the colon to selectively stimulate the 45 growth of bifidobacteria and lactobacilli, providing important benefits to health (Gibson 46 et al., 2004) . The most relevant compounds are oligosaccharides. These prebiotics may exert other bioactive properties such as improving mineral absorption and metabolic labelled as GPhase sample. After gastric digestion two different procedures for small 144 intestinal digestion were carried out: 145 i) 2 mL of GPhase was freeze-dried and kept at -20°C until used for intestinal 146 digestion assays with a crude enzyme of rat small intestine extract (RSIE). 5 mg 147 of GPhase was mixed with 100 mg of RSIE and 1 mL distilled water. The 148 mixture was incubated at 37° for 2 h, taking samples after 0, 0.5, 1 and 2 h.
149
These samples were centrifuged at 10,000 rpm for 2 min and 100 µL of the 150 supernatant was taken for carbohydrate analysis. 
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-Prebiotic carbohydrates added to milk do not modify the gastric digestion of proteins -Carbohydrates keep stable at enzymatic digestion by pancreatic fluid and bile salts -Lactulose was more prone to digestion than their corresponding trisaccharides -Oligosaccharides derived from lactulose were less digested than those from lactose 
